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ABSTRAK 
 Tanaman krokot (Portulaca oleracea L.) merupakan tanaman gulma yang 
belum dimanfaatkan secara maksimal oleh masyarakat. Beberapa penelitian 
melaporkan bahwa krokot mengandung banyak komponen senyawa aktif. Beberapa 
senyawa yang telah dilaporkan mencakup asam organik, alkaloids, komarin, 
flavonoid, cardiac glycosides, anthraquinone glycosides, alanin, katekolamin, 
saponin, dan tannin. Oleh karena itu, perlu adanya inovasi minuman dengan bahan 
dasar krokot yaitu  minuman  instan fungsional dengan inovasi effervescent. 
Dengan menggunakan teknologi effevescent produk yang dihasilkan diharapkan 
dapat diterima lebih baik oleh konsumen dengan rasa yang menyenangkan dan efek 
yang baik bagi tumbuh manusia. 
Metode penelitian ini menggunakan Nested yang diulang tiga kali 
pengulangan dan disusun secara faktorial dengan 2 faktor. Konsentrasi bahan 
pengisi maltodekstrin dilakukan dengan 2 macam perlakuan yaitu sebanyak 15% 
dan 20% serta dikombinasikan dengan empat perlakuan formulasi perbandingan 
asam sitrat : asam malat yaitu asam sitrat : asam malat (3:1), asam sitrat : asam 
malat (3:2), asam sitrat : asam malat (2:2), dan asam sitrat : asam malat (1:3).  
Hasil penelitian ini menunjukan perlakuan penambahan konsentrasi 
maltodekstrin sebagai pahan pengisi dengan penambahan konsentrasi perbandingan 
asam sitrat dan asam malat berpengaruh nyata terhadap kekerasan, tingkat 
kecerahan (L), tingkat kemerahan (a+), tingkat kekuningan (b+), kadar air, kadar 
vitamin C, kadar pH, antioksidan, waktu larut, dan organoleptik tablet effervescent 
ektrak herba krokot. Tablet effervescent yang memiliki karakteristik fisikokimia 
dan sensori pada perlakuan M2F3 (Konsentrasi Maltodekstrin 20% dan konsentrasi 
perbandingan asam sitrat dan asam malat 2:2) memiliki nilai kekerasan 27,40, 
tingkat kecerahan (L) 61,03, tingkat kemerahan (a+) 3,33, tingkat kekuningan (b+) 
15,93, kadar air 5,65, kadar vitamin C 0,03, Kadar pH 5,30, antioksidan 62,29, 
waktu larut 1,32, organoleptik kenampakan 2,83, organoleptik rasa 2,97. 
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ABSTRACK
Purslane plant (Portulaca oleracea L.) is a weed plant that has not been 
maximally utilized by the community. Some studies report that purslane contains 
many components of active compounds. Some compounds that have been reported 
include organic acids, alkaloids, komarin, flavonoids, cardiac glycosides, 
anthraquinone glycosides, alanine, catecholamines, saponins, and tannins. 
Therefore, it is necessary to innovate drinks with purslane based ingredients, 
namely functional instant drinks with effervescent innovations. By using 
effevescent technology, the products produced are expected to be better received 
by consumers with a pleasant taste and good effects for growing humans. 
This research method uses Nested which is repeated three times and 
arranged factorially with 2 factors. Concentration of maltodextrin fillers is done 
with 2 kinds of treatments, namely as much as 15% and 20%, and combined with 
four treatment formulations of the ratio of citric acid: malic acid namely citric acid: 
malic acid (3:1), citric acid: malic acid (3:2) , citric acid: malic acid (2:2), and citric 
acid: malic acid (1:3). 
The results of this study showed that the addition of maltodextrin 
concentration as a filling material with the addition of the ratio of citric acid and 
malic acid ratio significantly affected the hardness, brightness level (L), redness 
level (a +), yellowish level (b +), water content, vitamin C content, pH level, 
antioxidant, dissolved time, and organoleptic effervescent tablets extract of 
purslane herb. Effervescent tablets which have physicochemical and sensory 
characteristics in the M2F3 treatment (Maltodextrin concentration 20% and 
comparison concentration of citric acid and malic acid 2: 2) have a hardness value 
of 27.40, brightness level (L) 61.03, redness level (a +) 3 , 33, yellowish level (b +) 
15.93, water content 5.65, vitamin C level 0.03, pH level 5.30, antioxidant 62.29, 
solubility time 1.32, organoleptic appearance 2.83, organoleptic taste 2.97. 
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